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(d) Muscats (including other raisins 
with seeds). Natural condition Muscat 
raisins (including other raisins with 
seeds) shall have been prepared from 
sound, wholesome, matured grapes 
properly dried and cured, and shall 
meet the following additional require-
ments: (1) Shall be fairly free from 
damage by sugar, mechanical injury, 
sunburn or other similar injury; (2) 
shall have a normal characteristic 
color, flavor, and odor of properly pre-
pared raisins and shall contain not 
more than 12 percent, by weight, of 
substandard raisins (raisins that show 
development less than that char-
acteristic of raisins prepared from fair-
ly well-matured grapes); (3) shall not 
exceed 16 percent moisture as deter-
mined by the dried fruit moisture test-
er method, except that water dipped, 
vine sprayed or similarly treated 
Muscats (including other raisins with 
seeds) shall not exceed 14 percent mois-
ture, and that there shall be no max-
imum moisture content for layered 
Muscats (including other raisins with 
seeds); (4) the raisins shall be of such 
quality and condition as can be ex-
pected to withstand storage as pro-
vided in the marketing agreement and 
order, and that when processed in ac-
cordance with good commercial prac-
tice will meet the minimum standards 
for processed raisins established by the 
Committee, and that with respect to 
layered Muscats (including other rai-
sins with seeds), in addition to the 
above requirements the raisins shall be 
fairly free from shattered (or loose end) 
berries; uniformly cured; 30 percent or 
more ‘‘3 Crown’’ or larger size; of such 
quality and condition that when proc-
essed in accordance with good commer-
cial practice will, except for moisture 
content, meet the minimum standards 
for processed raisins established by the 
Committee. 

(e) Sultana Raisins. Natural condition 
Sultana raisins shall have been pre-
pared from sound, wholesome, matured 
grapes properly dried and cured, and 
shall meet the following additional re-
quirements: (1) Shall be fairly free 
from damage by sugaring, mechanical 
injury, sunburn, or other similar in-
jury; (2) shall have a normal char-
acteristic color, flavor, and odor of 
properly prepared raisins and shall con-

tain not more than 12 percent, by 
weight, of substandard raisins (raisins 
that show development less than that 
characteristic of raisins prepared from 
fairly well-matured grapes); (3) shall 
not exceed 16 percent moisture as de-
termined by the dried fruit moisture 
tester method; and (4) the raisins shall 
be of such quality and condition as can 
be expected to withstand storage as 
provided in the marketing agreement 
and order, and that when processed in 
accordance with good commercial prac-
tice will meet the minimum standards 
for processed raisins established by the 
Committee. 

(f) Zante Currant Raisins. Natural 
condition Zante Currant raisins shall 
have been prepared from sound, whole-
some, matured grapes properly dried 
and cured, and shall meet the following 
additional requirements; (1) Shall be 
fairly free from damage by sugaring, 
mechanical injury, sunburn, or other 
similar injury; (2) shall have a normal 
characteristic color, flavor, and odor of 
properly prepared raisins and shall con-
tain not more than 12 percent, by 
weight, of substandard raisins (raisins 
that show development less than that 
characteristic of raisins prepared from 
fairly well-matured grapes); (3) shall 
not exceed 16 percent moisture as de-
termined by the dried fruit moisture 
tester method; and (4) the raisins shall 
be of such quality and condition as can 
be expected to withstand storage as 
provided in the marketing agreement 
and order, and that when processed in 
accordance with good commercial prac-
tice will meet the minimum standards 
for processed raisins established by the 
Committee. 

[42 FR 52378, Sept. 30, 1977, as amended at 46 
FR 39121, July 31, 1981; 48 FR 49215, Oct. 25, 
1983; 49 FR 1669, Jan. 13, 1984; 49 FR 33994, 
Aug. 28, 1984; 50 FR 35771, Sept. 4, 1985; 53 FR 
34715, Sept. 8, 1988; 67 FR 36793, May 28, 2002; 
68 FR 42947, July 21, 2003] 

§ 989.702 Minimum grade standards 
for packed raisins. 

Effective pursuant to § 989.59, the 
minimum grade standards for packed 
raisins shall be as follows: 
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(a) Natural (sun-dried) Seedless, Dipped 
Seedless, and Other Seedless-Sulfured rai-
sins. Packed Natural (sun-dried) Seed-
less, Dipped Seedless, and Other Seed-
less-Sulfured raisins shall meet the re-
quirements of U.S. Grade C as defined 
in the effective United States Stand-
ards for Grades of Processed Raisins 
(§§ 52.1841 through 52.1858 of this title): 
Provided, That at least 70.0 percent, by 
weight, of the raisins shall be well-ma-
tured or reasonably well-matured. With 
respect to select-sized and mixed-sized 
raisin lots, the raisins shall at least 
meet the U.S. Grade B tolerances for 
pieces of stem, and underdeveloped and 
substandard raisins, and small (midg-
et)-sized raisins shall meet the U.S. 
Grade C tolerances for those factors. 

(b) Golden Seedless Raisins. Packed 
Golden Seedless raisins shall at least 
meet the requirements prescribed in 
paragraph (a) of this section, and the 
color requirements for ‘‘colored’’ as de-
fined in said standards. 

(c) Monukka and Other Seedless Rai-
sins. Packed Monukka and Other Seed-
less raisins shall at least meet the re-
quirements prescribed in paragraph (a) 
of this section, except that the toler-
ance for moisture shall be 19 percent 
rather than 18 percent. 

(d) Muscat (including other raisins with 
seeds) Raisins. Packed Muscat (includ-
ing other raisins with seeds) raisins 
shall at least meet the requirements of 
U.S. Grade C of the said standards. 
Layer Muscat (including other raisins 
with seeds) raisins shall at least meet 
U.S. Grade B as defined for ‘‘Layer or 
Cluster Raisins With Seeds’’ in said 
standards, except for the provisions 
therein relating to moisture content. 

(e) Sultana Raisins. Packed Sultana 
raisins shall at least meet the require-
ments of U.S. Grade C as defined in 
said standards. 

(f) Zante Currant Raisins. Packed 
Zante Currant raisins shall at least 
meet the requirements of U.S. Grade B 
as defined in said standards. 

(g) Cluster Seedless Raisins—(1) De-
scription. Raisins referred to as Cluster 
Seedless raisins means the raisins have 
not been detached from the main 
bunch. Cluster Seedless raisins shall at 
least meet the requirements of Mar-
keting Order Grade B prescribed in this 
paragraph. The processed raisins are 

prepared from clean, sound, dried 
grapes; are stored or cleaned, or both, 
and are washed with water to assure a 
wholesome product. 

(2) Grades. (i) Marketing Order Grade 
A is a quality of Cluster Seedless rai-
sins that have similar varietal charac-
teristics; have a good typical color; 
have a good characteristic flavor; are 
uniformly cured and show development 
characteristics of raisins prepared from 
well-matured grapes; contain not more 
than 23 percent, by weight, of mois-
ture; that not less than 30 percent, by 
weight, of the raisins, exclusive of 
stems and branches, are ‘‘2 Crown’’ size 
or larger and meet the additional re-
quirements as outlined in the table in 
paragraph (2)(iv) of this paragraph. 

(ii) Marketing Order Grade B is the 
quality of the Cluster Seedless raisins 
that have similar varietal characteris-
tics; have a reasonably good typical 
color; have a good characteristic fla-
vor; are uniformly cured and show 
characteristics of raisins prepared from 
reasonably well-matured grapes; con-
tain not more than 23 percent, by 
weight, of moisture; that not less than 
30 percent, by weight, of raisins, exclu-
sive of stems and branches, are ‘‘2 
Crown’’ size or larger and meet the ad-
ditional requirements as outlined in 
the table in paragraph (2)(iv) of this 
paragraph. 

(iii) Substandard is the quality of 
Cluster Seedless raisins that fail to 
meet the requirements of Marketing 
Order Grade B. 

(iv) Allowances for defects in Cluster 
Seedless raisins: 

Defects Marketing order 
grade A 

Marketing order 
grade B 

Maximum (percent by weight) 

Sugared ................. 5 10 
Discolored, dam-

aged, or moldy.
5 7 

Provided these lim-
its are not ex-
ceed: 
Damaged ............ 3 4 
Moldy .................. 2 3 

Substandard Devel-
opment and Un-
developed.

2 5 

Shattered (or loose) 
individual berries 
and small clus-
ters of 2 or 3 ber-
ries each.

Practically free Reasonably free. 
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Defects Marketing order 
grade A 

Marketing order 
grade B 

Appearance or edibility of product 

Slightly discolored 
or damaged by 
fermentation or 
any other defect 
not described 
above.

May not be af-
fected 

May not be more 
than slightly af-
fected. 

Grit, sand, or silt None of any consequence may be 
present that affects the appearance 
or edibility of the product. 

Defects Marketing order 
grade A 

Marketing order 
grade B 

Maximum (percent by weight) 

Sugared ........................ 5 10 
Discolored, damaged, or 

moldy.
5 7 

Provided these limits 
are not exceed: 
Damaged ................... 3 4 
Moldy ......................... 2 3 

Substandard Develop-
ment and Undevel-
oped.

2 5 

Shattered (or loose) in-
dividual berries and 
small clusters of 2 or 
3 berries each.

Practically free Reasonably 
free. 

Appearance or edibility of product 

Slightly discolored or 
damaged by fer-
mentation or any 
other defect not de-
scribed above.

May not be af-
fected.

May not be 
more than 
slightly af-
fected. 

Grit, sand, or silt ........... None of any consequence may be 
present that affects the appear-
ance or edibility of the product. 

(h) A handler may grind raisins 
which do not meet the minimum grade 
standards prescribed in paragraphs (a) 
through (g) of this section because of 
mechanical damage or sugaring, into a 
raisin paste. 

[49 FR 33994, Aug. 28, 1984, as amended at 50 
FR 35772, Sept. 4, 1985; 53 FR 34715, Sept. 8, 
1988; 67 FR 36793, May 28, 2002; 68 FR 42947, 
July 21, 2003] 

Subpart—Antitrust Immunity and 
Liability 

§ 989.801 Restrictions applicable to 
committee personnel. 

Members and employees of the Raisin 
Administrative Committee are immune 
from prosecution under the United 
States antitrust laws only insofar as 

their conduct in administering the Rai-
sin Marketing Order is authorized by 
the Agricultural Marketing Agreement 
Act of 1937, 7 U.S.C. 601 et seq., or the 
provisions of the order. Under the anti-
trust laws. Committee members and 
employees may not engage in any un-
authorized agreement or concerted ac-
tion that unreasonably restrains 
United States domestic or foreign com-
merce. For example, Committee mem-
bers and employees have no authority 
to participate, either directly or indi-
rectly, whether on an informal or for-
mal, written or oral basis, in any bilat-
eral or international undertaking or 
agreement with any competing foreign 
producer or seller or with any foreign 
government, agency, or instrumen-
tality acting on behalf of competing 
foreign producers or sellers to (a) raise, 
fix, stabilize, or set a floor for raisin, 
sultana, or currant prices, or (b) limit 
the quantity or quality of raisins, sul-
tanas, or currants imported into or ex-
ported from the United States. Partici-
pation in any such unauthorized agree-
ment or joint undertaking could result 
in prosecution under the antitrust laws 
by the United States Department of 
Justice and/or suit by injured private 
persons seeking treble damages, and 
could also result in expulsion of mem-
bers from the Committee or termi-
nation of employment with the Com-
mittee. 

[46 FR 39984, Aug. 6, 1981] 

PART 993—DRIED PRUNES 
PRODUCED IN CALIFORNIA 

Subpart—Order Regulating Handling 

DEFINITIONS 

Sec. 
993.1 Secretary. 
993.2 Act. 
993.3 Person. 
993.4 Area. 
993.5 Prunes. 
993.6 Non-French prunes. 
993.7 French prunes. 
993.8 Natural condition prunes. 
993.9 Processed prunes. 
993.10 Standard prunes. 
993.11 Standard processed prunes. 
993.12 Substandard prunes. 
993.13 Handle. 
993.14 Handler. 
993.15 Dehydrator. 
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